
LA- DLFF-GORDON. the famous Lucile of 'London. and foremost creator
of fashion* in the world, wnles each week the fashion article for this newspaper,
prenrnting all tha» ts newest arid best in styles for well-dressed women

Lady Duff-Gordon's Paris establishment bring* her into close touch with that centre
of fashion

Lady Dufl-Gordon's Afciericnn establishment' i»." at Nos. 37 and 39 West Fifty-seventh street. New York
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IT is. to be sure. a little into to talk about fur
coats, but 1 have a very particular reason for
sending you this view of the ermine and broad¬

tail coat 1 want you to notice the outline acquired
by the wearer This will be the one most gener-
oily accepted by the ultra smart woman for her
¦Summer "over all coat" of flowered satins ot crepes.
No Summer wardrobe will be complete without sov-,

era! of these coats, which will cover the wearer

from ankle 'o shoulder
A? you will see by.this photograph, there will bo

much fulness from above the knee3 to below the
hips To be exact, this fulness is greatest at the
place where the little Dutch boy's pockets are

placed The effect of the fulness is as that given
hy the small boy who puts his hands in his breoohes
pockets and stretches them in what he considers
masculine fashion Such tassels as the one on this
oont will be very fashionable, and will be used on

everything but one's lingerie.
More In season Is the delectable Httlo dnncing

go«n of canary yellow chiffon over white satin.
The surplice bodice trimmed with lace continues to
be a very great favorite Some flesh colored chiffon
must be used, as decollete effects, actual or only
suggested, are absolutely imperative. The "Castle"
enp of white lace makes an effectively Summery
chqpeau

Height is the main characteristic of the Spring
huts The "Warship" wins Its name from the pe¬
culiar effect produced by the high pointed brim.
It reminds me of the high prow of an old warship.
Developed in fine black milan. the hat 1b becoming
only to those who have youthful, unllned faces.

A more generally becoming hat is the "Bee
Hire." which has a slight brim shading the face.
The cro^n is moderately high. The extreme height
in however given by a pyramid of brown moire
nnd yellow and brown flowers
Tbe slit and slashed and X-ray skirts of the past

two seasons are. without a doubt, responsible for
tli« present prominence of breeches in the Winter
H'ons outfits.yes actual "breeches," please note,
pnrt not just 'knickers' Perfectly cut and tailored
and generally made-to-measure garments, these are
modelled on exaotily the same lines as a man's rid-
inc breeches, and altogether so Immaculate and
smart and (presuming the wearer to be blessed with
a shapely figure! > so becoming and attractive that
every opportunity will be-welcomed to discard .the
nkirt and display the breeches

"Warship" Hal of Black Straw, with Hi$l>
Brush at Peak of Brim.

Tor the legs, which were once never mentioned.
nn<l certainly, save on the Ftnge. never shown, aro
now openly acknowledged and discussed, and eo
frequently and fully displayed by every day-time
dress and evening toilette that women are not
showing the slightest hesitation In adding this par¬
ticular and rather piquant item to the outfit, which
Is altogether one of the chief reasons for the annual
exodus to the mountains' For it is quite distinctlyand exceptionally attractive, and has been so for
the past tAvo or three years But this season it is
altogether and irresistibly fascinating, inasmuch
ah colorings are simply gorgeous, and the whole
scheme and style of every garment the perfection
of charm as well as comfort
For the matter of that, these ;ire also the pleas¬

ing characteristics of the every day tailor-made,
which In many cases could, without a stitch of al¬
teration, be equally well worn at the mountains as
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Dancing Gowtj of P»l« Yellow Cluflon. Worn wilh"Caille" Csp of Lact
in New York Por coats almost invariably displaygreat width and consequent eatje nt the arm
hole. Lho majority, too. being cut quite straightand reaching almost to the knees, a double-
breasted fastening Insuring further protective
ness, and their belting In low down about
the waist or at the hips, giving something of a
Kportlng suggestion to every walking costume
thus finished Skirts in their turn are plain
and nhort. whlln a side fastening of 'buttons
can at n momont's notice be transformed into

3 a morn or less extensive 6ldo opening. (

"The next nt»*p « av to substitute paper lor i In- linen doylies used on tin polisnev*table. Paper nnphins; pinto- and cups have proved dainty, magical lime-savers.

Modern Methods of Business
Efficiency Applied to the Household
by an Intelligent Woman of Means
and Refinement Who Found It

Easier to Do Her Own Work Than
to Be Eternally Annoyed

by Stupid and Overpaid Servants

By Josephine Story
Cv I'RIiVTT in*' reign uf Mary rf^ 'T<Mn*S p. rament al our (imparled cook,

»iie kitchen '.its a gloomv place in
t. .: morning. Nov- j. a:**»' laug'ate: float
:ir upward in .-<. the laggard and hurry hljndoR i to joh ii it'iG fun, for the tood lab
r«ratory haf- t,f ome the ino. popular room
:n t <"¦ hoi,
noth hoy-, in i'litieipa" on of camping

t. into »'.¦.' wilder!"." s have learned to
mai . u» 'i make tb< ,n w.Ml. omelette?,
i orn-caio'. '..ti:ing-powo<-r hi <. ¦.jr coffee
Jii.d cot ea "m. y n -(J c»»oU bacon and
scramble The '.'..Vet i not al
lowed v .in the pieeln ; .. n-;cookinglesson?., sit- -,n h.s ha Mi'iie a» the outer
rlj.f, one ><. «.. ..

nil' floppingd< je -tedlv. v.' iit ,i: ;* t >. roce.d'.ngs and
ocevsioiK':iy no: ng a;>; -ialively as the
savory aroma of >>.»<<m: af aih his nostrils.

h'f .i*. i I'm ir.e.t 'iic'i re-.'lire*the most Migenu < :i ; patt of t.he home-
maker. 1 iirn mm > n.. aid the Iwlppossible in the way of accessories. In tne
centre of the tab'. a b<\vi .if
yellow bios." in .:» var. v.-,-z with the
season and tor flow.-i 1'here are
white doylic: on a i;are taliie and the
breakfast china l< a ,i .-pray of
delicate yellov. flower 'I j.tp re t.wo
cream jug- and two up..- -.vl- of clear.
;-njt yellov ware a i r:. dish of
(uiden marmalade, and ... p; t'-e lve.i

of grapefruit or orange. The impression
received as one enters the dining room is
of a sunshiny broakfact table, even though
the day be dark and lowering.

By the kitchen window grow nasturtiums
i, .v do\ :i tii" Winter inside; in the Sum

ii:' v outside- -that. I may have tlie leaver of
jhis hardy piuni to lay beside tii^ fruit
<>:, the plate. They give a vivid, refresh
ins: lo'ich and make the .simplest meal
.seem like a party.
As r he I load of tnc i louse has paid u

t'r.o compliment of never acquiring tha
I. .< ii be'-;!: d the- new paper- at- breakfast
J ab and as in- in-/i. ts t:iat only animals
feed an 1 that human should be able *o
tao tif i ¦¦ t leia.w ., conversation
flourishe- j*.mi the day starts out with mer¬
riment and good comradeship.
To carry out the yellow and white color
¦heme 1 fhoiiln. of coursf nslrt upon a

morning ti:r-t of eg.s. Mas! Mv men folk
n-f i: f to be a.j upon th»- :i< -ificlal altarof my love o: <:oior and demand the prosaic
chop cut double thiekne; and cooked n

paper bag oi Hamburg steak, wlihwhich they enjoy a crisp little atisage;.orned berf h:. -h whivh moistened withi"-ef toe before browning; or perhapsbroiled fish or calf'p liver.
I hi latter dtsh has ac(|'rr<-d popularitysince have had it cooked in the fol¬lowing way; Cut a poind of call's liverinto slices and cover with boiling water;

drain, wipe witii cloth and chop line: melt
a heaping tablespoonful of butter in a sauce
Pitn ,ind add iIiih- tablespoons of boiling
Wiitir; into this put the liver, cover and let

i miner one hour, stirring occasionally;
season with paprika and salt, mix thor¬
oughly and servo on rounds of toast. This
is a particularly delectable dish to serva
with baked potatoes.
Creamed finnan haddie is also delicious

\\ .th potatoes; then sometimes, when the
family craves lii-it, 1 pile flakes of snowy
boiled cod. haddock or halibut on a plat¬
ter, give It a liberal, very liberal, coveringof cream sauce, over that sprinkle but¬
tered crumbs and brow n it in the oven.
When it emerges piping hot it is a dish
which would tempt the most exacting.
Chipped beef and cream is an easily prepared offering, and w;en beef is cut veryline with scissor.; and the whole concoction

poured around a mound of scrambled eggs
it appeals even to the hypercritical.

If there is a left-over of raro roast beef
it 1? cut in thick slices, delicately broiled,
seasoned with sal!, pepper, melted butterand finely chopped parsley, and is served
with eorn fritters and cosily curled up stripsof bacon. To malic tne corn Iritters, beat
one egg till light; add one cup of corn pulp
(canned or freeh i and oik-third cup of milk,
Sift one-half cup of pastry flour; one-half
teaspoonful of baking powder: one-half
teaspoon fill "f v11 p <t beat thnroucblv
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into first mixture. Fry as griddle cakes.
When il becomes necessary to serve cold

meat for breakfast candied sweet potatoes
is the most satisfactory dish to have with
it. Slice six boiled and peeled sweet pota¬
toes in rounds Into buttered baking dish.
Sprinkle each layer with brown sugar,
using one cupful altogether. Pour over It
one-half cup of melted butter, in which
has been added two tablespoonfuls of boil¬
ing water. Cook in hot oven, basting often
with butt'-r in dish till it becomes liko
syrup.
Of course, we have egga occasionally, so

I rack my brain for a variety of ways to
serve them; sometimes making a distinct
hit with my experiments.at others.well,
the failures will not be recorded her*-.
Dropped eggs served on toast over which

has first been poured tomato sauce, the
whole garnished with curls of bacon and
sprays of parsley always prove appetizing.
Sometimes on rounds of toast are placed
paper-thin slices of boiled ham (the
cooked ham which one may buy at the
market is the best for this); this In turn is
crowned with dropped eggs, .lust before
serving, MoUandaise sauce in plenty is
poured around the toast; of course, gar¬
nish with parsley. A dish without, some

green embellishment is as out of place at
the breakfast table as a man without a
collar.

B 1A" i
*1 discovered paper bags in which to cook chops (o a state of luscious juiciness and

lo! those bogies, greasy pans, skulked shamefacedly out of sight!"
<>ggs arc server! is also a delicious combi¬
nation.
Then there are omelettes of all sizes,

flavors and nationalities, and there is
Golden toast, made by heating the diced
whites of hard 'ggs in cream sauce, pour¬
ing this mixture over toast and adding the
crowning glow by grating the yolks of
the eggs over the whole.
Cereals are put on to cook the night be¬

fore in the fireless and very stimulating it
lis for the cook when she comes down In
(he morning, to be able to help liorself to
a nice little dish of deliclously cooked
cereal liberally bedewed with the thick¬
est of the cream before commencing the
day's work. After breakfast any cereal
left over is turned into a small sized baking
powder tin. When occasion nrlses to use

tho leftover, the tin is set in boiling water,
and when the cereal appears upon the table
in little, round, hot slices, it is most appe¬
tizing. These same wlices, delicately
browned in butter and served hot, with
maple syrup or pure honey are decidedly
toothsome.
We rarely have muffins for breakfast,

for when 1 do make them the request is
sure to come that they be sliced and served
cold and lightly buttered for luncheon or

supper; and they are more tasteful that
way. Toast is the breakfast bread "most
enjoyed in our household; perhaps because
thore is always jam, marmalade or honey
served with it.

When 1 arise early and feel unusually
venturesome and daring 1 make popovers
for breakfast In this way: Beat two eggs
light; ndd two cupfuls of milk and heat
constantly while adding two cupfuls of
pastry flour and one-half teaspoonful of
salt, which have beeu sifted together, but¬
ter the cups of an iron gem pan and into
each cup put one teaspoonful of melted
butter, then pour the mixture into them.
Bake in a moderate oven thirty-five min¬
utes. This recipe makes a dozen muffins,
if they are a success, there will be none
too many; if tliey are not, you will have
just twelve more than you need. There are

110 degree of excellence in popovers; they
are good or they are impossible.
We enjoy bran niurflus when cold and

sliced more than any others-. }lix and sift
one cup of flour, one teaspoonful of soda
and one teaspoonful of salt. Add two cup¬
fuls of bran, one and one-quarter cupfuls
of milk and one-half cup of molasses. Beat
thoroughly and bake in buttered gem tins
The time and thought spent on the first

meal of the day is the most momentous
expenditure in the twenty-four hours. Start
tlie members of the family off to oCfleft n»

school after an appetizing, nourishing
breakfast with a kiss and a Godspeed and
the clouds of fortune must roll up very
heavy, dark and threatening before they
can spoil tho day which has begun so hao-
Pily. y


